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Ask 



The Spirit 
of the Empire 


HANCOCK & CO., LTD. 

Corner of Customs St. and Fort St. 
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| A.M.C. for QUALITY j 

Good Meat is essential if you wish to 
make dainty appetising dishes. 

You may depend on getting the choicest 
procurable if you deal with an 
A.M.C. BRANCH. 



Expert buyers travel all over the country 
securing the primest of Live Stock, and 
every care is taken to ensure that our 
customers receive the best of meat and 
that it is in perfect condition. 

Have the best! You don’t pay more! 


| The Auckland Meat Co., Ltd. \ 

Branches in City and Suburbs 
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8 STORES 



IMOMSGGBUG& 

Ppclvisi.o^,Merchants, 


THE UNIVERSAL STORES are now the Recognised 
Shops in Auckland for Every Household Requisite. 


OTAHUHU 
QUEEN STREET 
PONSONBV ROAD 
KHYBER PASS 
BROADWAY. NEWMARKET 
STRAND CORNER (takapitna 
MILFORD i 1 AKAPUN A 

GREAT SOUTH RD. (Tram Terminus) 


RIGHT FROM THE FIRST, we have spared neither time nor 

MONEY 

to make a success of our business — we have succeeded, as the gener¬ 
ous support afforded us proves; we take this opportunity of thank¬ 
ing you 

FOR 

past favours, and solicit a continuance of same. . . . 

Our Departments: 

'CONFECTIONERY is the finest English, American and Colonial, new¬ 
lines being opened up every month, 

'CROCKERY. — Choice assortments just imported from 

ALL 

the leading English Potteries. 

CUTLERY.—Our goods all from the best Sheffield Manufacturers. 
COFFEE — Direct from Plantations, roasted and ground on the premises 
by competent men 

WHO 

thoroughly understand their business. 

ALUMINIUM WARE. — Unique assortment of guaranteed quality. 
ENAMEL WARE. — Regular shipments from British manufacturers. 
IRONMONGERY. — Having made a careful 

STUDY 

of the wants of the householders, we can supply you with any article 
you may want, at the lowest price. 

PROVISIONS. — A glance at this department w T ould delight 

THE 

heart of an epicure; best brands of Delicacies stocked, also finest 
cures of Bacon and Factory Cheese arriving every week, 
GROCERIES — Of first quality, at right prices, by every direct steamer. 
TEAS.-—Our advantage of dealing direct with Growers, and the lengthy 
experience w-e have had in the Tea trade, is being appreciated, and 
the demand for 

UNIVERSAL 

Brand of Tea is increasing by leaps and bounds. A glance at this Price 

LIST 

will convince you that our Prices are low’. The Quality we guarantee. 
A trial order, w T e feel sure, will prove a mutual benefit. 











Another Fleet on 
“Special Service” 


A 


LTHOUGH Hutchinson Bros. Ltd. 
has grown from one store to an 
organisation of Eight Depots, it has 
not become too big to lose its 
“human-ness.” The human element 
is the most important element in 
Hutchinson Service—it is always 
“to the fore,” and always will be. 
Our managers and assistants, our 
salesmen, and the men who deliver 
the goods, are all actuated by the 
desire to “serve you well” promptly 
and courteously. 


Hutchinson Bros. Ltd. were the 
first to introduce the motor-driven 
vehicle for the delivery of goods in 
Auckland. To-day that first motor¬ 
truck has grown into an efficient 
fleet, maintaining a “store-to-door” 
service unequalled in its regularity, 
punctuality and completeness. 

With our attentive and efficient 
staff, supported by this fleet of 
delivery vehicles, we believe we 
are conducting a service which is 
unique — we are enabled to carry 
groceries and provisions, hardware 
and crockery to any home in any 
locality — at city prices—free. 

Have you a friend in any suburb 
who would appreciate Hutchinson 
service ? 


Hutchinson Bros, Ltd, 

Queen Street, Broadway (Newmarket), Khyber 
Pass Road, Ponsonby Road, Strand Corner 
( Takapuna ), Milford, Great South Road, 

(Tram Terminus) also Otahuhu 




















Every Mail brings fresh proof of 
the popularity of our g Stores 



For the past 41 years our 
Stores have been recognis¬ 
ed and spoken of by the 
buying public as Auck¬ 
land’s Best Shopping 
Centres, the stores where 
they receive the Best 
Value for their Money. 


r 


OUR 


glT 


STORES 


W© Collect and Deliver your orders 
FREE in Auckland City and 
Suburbs from 

OUR 8 STORES 
THAT SERVE YOU WELL 

Otahuhu 

Queen Street 

Newmarket 

Khyber Pass Road 

Tram Terminus, Gt. Sth.Rd. 

Ponsonby Road 

Strand Corner, Takapuna 

Milford Road, Takapuna 


Hutchinson Bros. Ltd. 

THE UNIVERSAL PROVIDERS 

AUCKLAND 









Plunket Society Hints 


to inculcate a lofty view of the responsibilities of maternity and the 
duty of every mother to fit herself for the perfect fulfilment of the natural 
calls of motherhood, both before and after child-birth, and especially to 
advocate and promote the breast-feeding of mothers. 

2. To acquire accurate information and knowledge on matters affect¬ 
ing the Health of Women and Children, and to disseminate such know¬ 
ledge through the agency of its members, nurses, and others, by means 
of the natural handing-on from one recipient or beneficiary to another, 
and the use of such agencies as periodical meetings at members' houses 
or elsewhere, demonstrations, lectures, correspondence, newspaper 
articles, pamphlets, books, etc. 

3. To train specially and to emplqy qualified Nurses, to be called 
Plunket Nurses, whose duty it will be to give sound, reliable instruction, 
advice, and assistance, gratis, to any member of the community desiring 
such services, on matters affecting the health and well-being of women, 
especially during pregnacy and while nursing infants, and on matters 
affecting the health and well-being of their children, and also to endeavour 
to educate and help parents and others in a practical way to domestic 
hygiene in general—all these things being done with a view to conserving 
the health and strength of the rising generation and rendering both 
mother and offspring hardy, healthy, and resistive to disease. 

4. To co-operate with any present or future organisations which are 
working for any of the foregoing or cognate objects. 

N.B.—The Society was started as a League for mutual helpfulness 
and mutual education, with a full recognition of the fact that, so far 
as motherhood and babyhood was concerned, there was as much need 
for practical reform and “going to school” on the part of the cultured 
and well-to-do as there was on the part of the so-called “poor and 
ignorant.” 


Other Booklets for Parents by Dr. Truby King, C.M.G., issued under 
the auspices of the Babies of the Empire Society, London. Price: One 
Shilling each. Published by Whitcombe & Tombs, Ltd., 9 St. Andrew’s 
Hill, London, E.C.4 :— 

1. The Expectant Mother and Baby’s First Month. 

2. Natural Feeding of Babies. 

3. The Story of the Teeth and How to Save Them. 

Complete sets of pattern Baby Clothes may be obtained on appli¬ 
cation at our rooms. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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GOLDEN RULES. 

I. — Baby should be breast-fed. Failing this, give Humanised Milk, but 

never start with full strength. 

II, — Feed regularly, no “night-feeding.” V'ake the baby if asleep when 

meal-time comes round. Give no food between meals. May 
have water if thirsty. 

HI. — If a baby is artificially fed, the bottle used must not have a long 
tube, but simply a rubber teat. Both bottle and teat must be 
kept scrupulously clean. Never omit to thoroughly stir the 
milk before putting it into the feeder. Always hold the bottle 
while feeding, and keep a slight tension on it. 

IV. _Don't use a comforter. It is utterly unnecessary, and is always 

prejudicial to health. A dummy deforms the jaws, teeth, and 
palate, and causes saliva to dribble all the time, thus inter¬ 
fering with digestion. Further, it is a leading cause of 
“adenoids.” 

V. — Don’t use grey powders, teething powders, or soothing drugs — 

never give baby any drugs, save under medical advice. 

VI. —Don’t resort to Patent Baby Foods. If used after nine months, 

they may be suitable for a part of baby’s food, but they are 
not needed, because “Oat Jelly,” toast, bread, etc., are as good 
or better, and infinitely cheaper. 

VII. —Don’t listen to the advice of so-called “experienced” people 

merely because they have brought up a number of children, 
or “buried seven,” and therefore think they know how babies 
should be fed and cared for. 

VIII. —An infant should never remain in its cot continuously in one 

position. Not only should its position in the cot be changed 
from time to time, but every few hours during daytime it 
should be taken up and carried about. 

IX. — A baby will not thrive properly unless it has free exercise for its 

limbs by kicking, waving its arms, and full expansion of its 
lungs by occasional natural vigorous crying. 

X. — Clothing should be light, porous, warm, free from irritating pro¬ 

perties, sufficiently loose to allow perfect freedom of the limbs, 
and free play for expansion of chest and abdomen, but not so 
loose as to ruck into folds. Beware of constricting tapes or 
belts; these can be felt by pushing the hand up under the 
clothing. 

XI. —Let the baby have plenty of sunlight and plenty of fresh air day 

and night. Never cover the mouth with anything — not even 
with the openest muslin. The more a baby is out in the open 
air the better he will thrive. 


Give the children Honey for bone, nerve, muscle, and energy. 
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“ ffieari) Pranti ’ ’ 

Paeon anti pants 


Being specially cured from 
selected Prime Pork possess¬ 
es a delicacy of flavour not 
previously obtained in New 
Zealand 




Manufactured by 

The Peach Brand Bacon 
Factory 

PRO PRIETORS: 

R. W. HELLABY LTD. 
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PLUNKET SOCIETY HINTS — Continued. 


XII. —The nursery should have a sunny aspect, should be cool, and 

should have a current of air passing through it day and night. 
Keep the baby out of direct draught ; cool air does good if 
baby is protected from dx-aught and properly clad. Premature 
babies may need warm air for some time. 

XIII. —The daily bath for the first six months should be given at a 

temperature of 98 deg. to 100 deg. F. Always bath and dress 
rapidly—no dawdling. Dry thoroughly, especially about the 
fork, buttocks, and all folds of skin. When the child is able 
to take active exercise, cold bathing is most beneficial. 

XIV. —Early education of bowels and bladder is most important. Baby 

should be “held out” at regular times every day. 

XV. —A baby needs abundance of sleep. 

Rules such as the above are good guides so far as they go, but 
no set rules will save the baby if the mother fails to cultivate the use 
of thought and common-sense in dealing with the various matters which 
crop up daily. 

NO PERFECT SUBSTITUTE FOR SUCKLING BY A 
HEALTHY MOTHER. 

The last as well as the first thing to impress on mothers is that in 
the matter of feeding they alone can do true justice to their offspring. 
The natural food direct from the mother’s breast is the child’s birth¬ 
right. If this cannot be supplied, or if it disagrees, the next best thing 
is a healthy wet-nurse; or the mother may be able to improve her own 
health and suckle her baby more or less completely. There is something 
in milk direct fi’om the living being which no other form of nutriment 
can equal, and if only a small portion of each meal is mother’s milk 
it will be much better for the baby than complete l'estriction to ai*tificial 
feeding. Where mixed feeding is l'esorted to it is found that babies 
nearly always “put up” some food, because the mothers tend to give 
them too much, forgetting that they must allow for what they supply 
themselves. Hence in these cases the baby must always be weighed 
before and after suckling from time to time, so as to make sure how 
much is being drawn from the breasts. This is the only w r ay to find out 
how much such a baby needs to be given by the bottle after each suckling. 

It cannot be said that artificially-fed children necessarily flourish 
less perfectly than breast-fed ones (though such is usually the case), 
medical statistics show that a grave disease called “scurvy rickets,” to 
which breast-fed infants are pi*actically immune, is liable to arise in 
children fed for long on any form of food subjected to a high tempera¬ 
ture. The majority of cases of this disease have been traced to the use 


The Health and the Food are both improved by using Honey. 
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PLUNKET SOCIETY HINTS — Continued. 


of patent foods, but a large number have arisen in children fed on con¬ 
densed milk, dried milk, or sterilised or boiled cows’ milk. It is found 
that heating milk to the boiling point injures or destroys something 
essential to the perfect nutrition of babies if the use of such food is pro¬ 
longed, though it may be desirable temporarily—for instance, in hot 
weather or for diarrhoea. 

NEED FOR THINKING. 

The extreme importance of care and system in the rearing of babies 
is becoming so universally recognised that there is some hope now that 
many mothers may be brought to give serious attention to the matter, 
and try to understand the simple requirements essential for the health 
of themselves and their offspring. Meantime only comparatively few 
of the more sensible women are prepared to take adequate trouble to 
understand the simples reasons for what they are daily called upon to 
do, or to avoid doing, in the interests of their offspring. The ideal baby 
food of the typical modern mother is a powder to which only warm 
water need be added, and a feeding bottle and comforter, with which 
the child can be left to itself. It any properly-regulated system is advo¬ 
cated, she asks to have it expressed in half-a-dozen all-embracing, hard- 
and-fast rules, to be blindly followed without calling for thought. Un¬ 
fortunately, the exercise of intelligence cannot be dispensed with. In¬ 
deed, reason becomes continually more necessary for women as they 
depart further and further from the simple ways of Nature, and the 
knowledge they need cannot be compressed into a nutshell. However, 
there are certain first principles—one might almost say commandments 
—which every mother ought to have ingrained into her. 


SLEEP AND REST. 

A baby needs abundance of sleep, A newly-born baby normally 
sleeps nine-tenths of its time. At six months it should sleep two-thirds 
of the time. If it is sleepless, it is uncomfortable, due most probably 
to its being dyspeptic, irregularly or too often fed, overfed or hungry, 
wet and cold, or oppressed by excess of bedclothing and overheating; 
or the nursery may be insufficiently ventilated; or baby may be suffering 
from thirst or irritation of the skin. 

Children should be put to bed regularly at a reasonable hour. 

It is well to continue the morning sleep or rest until the child is five 
or six years old, especially during the summer, when children wake early. 
This can easily be accomplished if there is a little firmness on the 
mother’s part. A short sleep or rest restores a child wonderfully, and 
the result is that there is no crossness or fatigue at the end of the day. 

IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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A few Good Recipes 


STOCK. 

Four or 51bs. shin beef, 2 knuckles veal, any trimmings of lean meat 
and fresh bones, small bunch of herbs, 4 or 5 carrots, 4 or 5 turnips, 
2 onions, 8 cloves, 14 to 18 peppercorns, 2 large pieces of ginger, 1 lemon 
(juice), i lemon (rind), 8 quarts of cold water. 

Allow the meat to stand in the water in which it is to boil for at 
least 15 minutes, and then let simmer, and add the above ingredients, 
with the exception of the salt and pepper, which is better added first; 
straining, allow all to simmer for 4 or 5 hours (more if convenient). The 
longer it boils, the richer the stock. The stock also serves as white stock 
if a little milk is added. 

’ MULLIGATAWNY SOUP. 

Two quarts of stock, 2 onions, 1 apple, 1 oz. best curry powder, 
1 dessertspoonful sauce, 1 cup boiled rice, loz. flour, remains of a cold 
chicken. 

Slice the onions and apple thin, fry in a little dripping until a light 
brown colour, sprinkle in the flour and curry powder, add sauce and 
juice of lemon, then pour in the stock, chop chicken into small pieces, 
pour into the soup and simmer gently for one hour. Add the boiled rice 
just before serving. 


PEA SOUP. 

Three quarts stock, l£lb. split peas, 2 carrots, lib. pumpkin, 2 onions, 
celery, 1 ham bone. 

Soak the peas for 12 hours, put into saucepan with stock and vege¬ 
tables chopped roughly, add the ham bone, boil for 1£ hours, add a few 
stalks of mint for the last 15 minutes, strain through a sieve, return 
to saucepan, season to taste, serve with fried sippet or toast cut small. 

MUTTON BROTH. 

Two lbs. neck mutton, 2 parts water, 2 onions, 2 carrots, 1 turnip, 
celery, 1 cup barley, parsley, salt. 

Chop neck of mutton in pieces, place in saucepan with water and 
salt, boil \\ hours, remove the bones and skim off fat, add vegetables 
cut into small squares, add barley, boil one hour longer, season to taste, 
and sprinkle in chopped parsley. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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RECIPES — Continued. 


CLEAR SOUP. 

Two quarts stock, 1 lb. gravy beef, 1 carrot, 1 turnip, 1 onion, 1 tea¬ 
spoonful sago. 

Cut the beef and vegetables into rough pieces, place in the sauce¬ 
pan with stock, boil for 1£ hours, strain through a cloth skim, and return 
to the fire, add sago and boil for 20 minutes, season with pepper and 
salt. 

TOMATO SOUP. 

Two lbs, tomatoes, 1 quart stock, 1 onion, 1 carrot, small bunch herbs, 

1 chillie, little mace, salt, cornflour. 

Cut up the vegetables, and fry in dripping for 5 minutes, add toma¬ 
toes cut up, chillie, mace, and herbs, pour on the stock, and simmer for 

2 hours, strain through a fine sieve, return to fire, thicken with cornflour 
mixed with cold water. 


Cakes, Fancy Goods, etc. 

SPONGE CAKE. 

Take 3 eggs, beat 1 minute, then add 1J cups of sugar and beat 5 
minutes, then 1 cup flour, and beat 1 minute; add 1 teaspoonful of baking 
powder in 1 cup of flour, and J-cup cold water, and beat minute. Flavour 
to taste and bake. 

LAYER CAKE. 

Two eggs, 1 cup sugar, J-teaspoon salt, 3-cup water, J-cup shorten¬ 
ing, 2 cups sifted pastry flour, 3 teaspoons (level) baking powder, 1 tea¬ 
spoon flavouring. 

Cream sugar and shortening together until very light; add beaten 
egg yolks, then water; slowly add the dry ingredients, then the well- 
beaten egg whites; add flavouring, and bake in hot oven 20 to 25 
minutes. 

SUNSHINE CAKE. 

One cup sugar, J-cup shortening, J-teaspoon salt, 4 eggs, J-cup milk 
or water, 2 cups sifted pastry flour, 3 teaspoons (level) baking powder, 
1 teaspoon vanilla extract. 

Cream sugar and shortening together until very light; then add 
beaten egg yolks, beat well, add milk slowly, stir in sifted flour, baking 
powder and salt, add beaten egg whites, lastly the vanilla extract. Bake 
in loaf or layer at 400 degrees, or in a moderate oven 35 to 45 minutes. 


Almost any Recipe can be improved by substituting: Honey 

for sugar. 
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Phones 41-025 
43-934 

P.O. Box 788 

n J 

All WA1PA Coal 

/coA r f 
i 1 

is now Electrically 

[ i 

|NO SLAC<^\ 

Re-screened at our 


Mt. Eden Depot 

F* 

Same Retail Price 
as Ordinary Coal 

C. Aickin & Sons (Auck.) Ltd. 

District Agent a 

Anzac Avenue, 

City Boston Road, Mt. Eden 


We carry the Largest Stocks in 
New Zealand of 

First Quality Seasoned OAK 
Queensland MAPLE 
Pacific MAPLE 
Tasmanian BLACKWOOD 

also 

Plywoods: OAK, BIRCH, Etc. 

For all Cabinetmakers timbers and fancy woods, as well as 
all New Zealand timbers, ASK— 

C. Aickin & Sons (Auck.) Ltd. 

Anzac Avenue, City 

Phones: 44-484 and 43-934 P.O. Box 788 
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RECIPES — Continued. 

SUNSHINE BAKING POWDER. 

SHOW CAKE. 

Half-pound butter, Jib. arrowroot, ljlb. cornflour, Jib. sugar, and 
the whites of 6 eggs. 

Beat the butter to a cream, stir in the ai*rowroot, cornflour and 
sugar, at the same time beating the mixture; whisk the white of eggs 
to a stiff broth, add them to the other ingredients and beat briskly with 
the hand for 20 minutes; flavour with essence of lemon; bake in a moder¬ 
ate oven. 

A DELICIOUS RAISIN CAKE. 

Take 1 cupful raisins, 1 cupful sugar, J-cupful butter, J-cupful milk, 
2 cupsful flour, 1 well-beaten egg, J-teaspoonful bicarbonate of soda dis¬ 
solved in a little hot water, 1 teaspoonful cream of tartar. Beat the 
butter and sugar to a cream, add the beaten egg, next the milk, soda, 
and sift in the flour with cream of tartar. Lastly stir in the raisins, 
cleaned and rubbed with flour. Line the cake tin with greased paper, 
then pour in the mixture and bake in a moderate oven. 

JAM CAKE. 

Two-thirds cup butter, 1 cup sugar, 3 eggs, 3-cup Oak jam, 1-3 cup 
sour milk, 1 teaspoon soda, 2 cups flour, 1 teaspoon baking powder, 

1 teaspoon cinnamon, J nutmeg grated. 

ICE-CREAM CAKE. 

One lb. sugar, 3-cupful butter, 1 cupful sweet milk, whites of 8 eggs, 

2 cupsful flour, 1 cupful cornflour, 3 tablespoonfuls baking powder. 

Beat the butter and sugar to a cream, then add milk; now sift the 
flour, cornflour and baking powder; next add stiffly-beaten white of eggs. 
Bake in layers in a greased tin. 

PASTRY FLOUR. 

One cup Maizena, 4 cups sifted flour; sift together at least five 
times. 

Pastry flour should be used for all cakes, as it makes a finer grain 
and the cake is more tender than if ordinary wheat flour is used. 

ALMOND FINGERS. 

Take Jib. self-raising flour, 4oz. butter, 1 yolk of egg, 2oz. sugar, 
almond essence. Beat butter and sugar to a cream, add yolk of egg, 
flour and essence. Roll out, and spread with icing sugar; sprinkle with 
chopped almonds, cut into finger finger lengths, and bake in a very slow 
oven till a light brown. Cut before icing and roll very thin. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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RECIPES — Continued. 

SUNSHINE CUSTARD POWDER. 

“ANCHOR” UNBEATEN SPONGE CAKE. 

Suitable for jam roll, sandwich and all cream goods. Sift together,, 
dry — 2 large breakfast cups flour, 2 tablespoons “Anchor” skim-milk 
powder, 2 teaspoons baking powder. Put into dish 6 eggs, 12oz. sugar, 
2 tablespoons water, pinch salt, colour, essence; stir around together, and 
leave till sugar is dissolved, but do not beat mixture; next mix flour, etc., 
together into eggs and bake in quick oven. 


RICH POUND CAKE. 

lib. “Anchor” butter, 111b. sugar, 10 eggs, pinch salt, flavour. Mix 
as ordinary. Sieve together, dry—21b. flour, 1 tablespoon “Anchor” skim- 
milk powder, 1 tablespoon cornflour, 1 teaspoon baking powder. Make 
into a dough, using 1-pint water (good). Add 111b. sultanas, 11b. peel. 
Bake in moderate oven. Will take from 21 to 3 hours. 


“ANCHOR” TREACLE SCONES. 

Mix together, dry — lib. flour, lib. wheatmeal, 2 heaped tablespoons 
“Anchor” skim-milk powder, 1 teaspoon carb. soda; rub in 3oz. “Anchor” 
butter. Make a print in flour, add 11b. treacle, 1-pint water; mix to¬ 
gether, and make into a dough as for scones and bake as usual. This 
is a novelty, and easy to make. 

“ANCHOR” PIKELETS. 

31b. flour, lib. “Anchor” skim-milk powder, loz. baking powder. Mix 
together, dry. Put together in dish 4 eggs, 11b castor sugar, 1 pint water. 
Stir all together till thoroughly mixed, add flour, etc., last. Cook as 
usual. 

“ANCHOR” MOCK CREAM. 

Put into a sauce pan 11 pints water, 11b sugar; bring to boil and 
cook about 4 to 5 miuutes. Stir into boiling water 5oz. cornflour previ¬ 
ously mixed in cold water as for blanc mange; cook till thick; next stir 
into blanc mange 6oz. “Anchor” skim-milk powder, previously mixed in 
about 1-pint water; put this on one side to get cold; cream together well 
lib. “Anchor” butter, 21b. sugar, gradually adding blanc mange broken 
up. Add last about loz. honey, 1 teaspoon vanilla. This is a splendid 
substitute for cream, and will keep fresh and sweet for a week. Use 
as a filling for cakes and pastry. 


If you would have the flavour of flowers in your food, 
use Honey for cooking-. 
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Royal Insurance Company 

LIMITED 

Total Funds - - £33,000,000 
Total Income - - £16,000,000 

The Company accepts: 

FIRE : MARINE : AH Classes of ACCIDENT 
i Motor Car : Plate Glass : Profits Insurance 

at Lowest Tariff Rates 

> LIBERAL and PROMPT SETTLEMENT 

W. PAVITT, Local Manager 

111 Queen Street - - AUCKLAND 
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How to Use a “Moffat” Range 


first, before using the oven, turn on top and bottom elements full 
until the temperature reaches 400 degrees. Then turn off both elements 

and allow to cool; this will remove any odours that may be in the new 
oven. 

Before starting to bake, always put oven rack on bottom ledge. 

If oven is overheated it will destroy the thermometer. 

The wire coils in the elements must net be touched. 

Do not use kettles with legs on—old toasters with loose wire_ 

curling tongs—forks—spoons—as anything metallic touching the ele¬ 
ment coils and the body of the range at the same time will cause a 
shoi t ciicuit, and cut the burner coils in two. We are not responsible 
for this, and it does not come under our guarantee. 

Cai e must be taken not to heat the oven over 600 degrees. It is 
not necessary in baking. We are not responsible when thermometers 
are damaged through carelessness in this way. 

To make your top burners last a long time and save electric current, 
do not allow contents in vessel to boil over. You have strong, medium, 
and low burners with three heats on each burner to overcome this diffi¬ 
culty. Use pots and kettles that cover the burners. Turn the burners 
to low or simmering heat before contents have reached the boiling point. 
Switch handle turns both ways. 

Do not leave the kitchen with elements going full. Turn them down 
to low. 

Asbestos mats must not be used on the top elements. 

Oven ventilator must not be closed or connected directly to a chim¬ 
ney. If there is too much steam the oven is heated to a higher tempera¬ 
ture than required for cooking. 

In Roasting Meat, to get that delicious flavour and retain all the 
juices tux n on the top and bottom elements full until the thermometer 
points to 450 degrees, then put the roast in the ov.en, leaving both burn¬ 
ers on full from three to five minutes to sear the meat; then turn off 
the top burner altogether and leave the bottom burner at low. The heat 
in the oven should go down slowly to about 220 degrees, which is the 
proper heat for meat. Allow about 30 minutes to the pound for small 
i oasts and 25 minutes to the pound on large ones. Cook longer and more 
slowly and you will have better results. Do not use any water in the 
roasting-pan; it is not necessary in Moffats electric ovens. Neither is 
it necessary to baste the roast or open the oven door during the roasting. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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MOFFAT 


Electric Ranges 

FIRST AWARD and GOLD MEDAL 
N.Z. EXHIBITION 



PERFECTION — “Acclaims it ! 

Wherever “Moffat’s” Ranges are sold, there you 
will find women acclaiming their perfection. 


OVER SEVENTY THOUSAND “MOFFAT” 
RANGES ARE IN DAILY USE 


Phone 42-810 

Turnbull & Jones Ltd. 

WELLESLEY ST. E., AUCKLAND 

(Opp. Public Library) and at Hamilton 
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Frozen Desserts, etc., possible 
with Frigidaire 


JUNKET ICE CREAM. 

Two cups milk, i-cup sugar, \ junket tablet dissolved in 1 tablespoon 
water, grated rind of h orange, J-cup orange juice, 1 cup cream. Heat 
the milk with sugar and orange rind till barely lukewarm. Add the 
orange juice and then the dissolved junket tablet. Pour into pan and 
allow to stand at room temperature, without moving, till firm and cold. 
Beat the cream till stiff, combine with the junket, and return to Frigidaire 
pan for freezing. Beat three times at half-hour intervals, mixing from 
front to back of drawer. The minimum time for freezing this quantity 
is three hours. 

PRUNE ICE CREAM. 

^-cup milk, salt, 1 egg, 3 tablespoons sugar, 3-cup prune pulp, 1 cup 
double cream, 4 teaspoons lemon, 4 teaspoons orange. Soak and cook 
the prunes till soft and put them through a potato ricer. Scald the milk 
and add the sugar and egg, cooking till the custard coats the spoon. Chill, 
add the prune pulp, and combine with the beaten cream. Place in Frigid¬ 
aire drawer and freeze for from three to four hours, stirring at half-hour 
intervals. 


VANILLA ICE CREAM. 

Two cups milk, 3-cup sugar, 1 tablespoon flour, pinch salt, 2 eggs 
teaspoon gelatine, 1 tablespoon cold water, 2 cups cream, 2 teaspoons 
vanilla Scald milk. Add sugar mixed with flour and cook in a double 
boiler for 15 minutes, stirring until the mixture thickens slightly: add 
salt and eggs slightly beaten; cook until thickened, stirring constantly; 
add gelatine softened in cold water; chill, add cream beaten until stiff 
and vanilla. Put in two Frigidaire trays and freeze,, beating vigorously 
at half-hour intervals until almost frozen. Recipe makes 12 servings. 

STRAWBERRY MOUSSE. 

Too cups strawberries, 1 cup sugar, 1 tablespoon lemon juice, 1 cup 
cream. Mash the strawberries with the sugar and allow to stand for 
20 minutes. Rub through a sieve and add lemon juice; add cream until 
stiff; put in tray of Frigidaire and freeze, stirring the mixture after 
it has started to freeze to prevent separation of the cream and liquid 
Kecipe makes six servings. 


Almost any Recipe can be improved by substituting Honey 

for sugar. 
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FOR THE HOME 



T 


'HE FRIGIDAIRE ALL-METAL CABINET provides dry, cold 
storage which will keep food fresh for weeks. It gives a 
plentiful supply of ice cubes for cooling drinks, etc. It 
will make delicious ice creams and frozen desserts. 

“ FRIGIDAIRE ” is completely automatic in operation and 
requires no attention. 


John 


Full particulars and prices from 

Chambers & Son Ltd, 

FORT STREET - AUCKLAND 
and at Wellington, Christchurch, 

Dunedin and Invercargill 
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RECIPES — Continued. 


PEACH BAVARIAN CREAM. 

Nine fresh peaches, loz. gelatine, J-pint cold water, 1 pint cream. 

Cover the gelatine with water and let soak for J-hour; press the 
peaches through a colander (if fresh, first stew and sweeten them), 
stir the gelatine over boiling water until dissolved, whip the cream, add 
the gelatine to the peaches, mix and turn into a tin basin, stand the 
basin in a pan of cracked ice and stir until it begins to thicken; then 
add the whipped cream; stir carefully until thoroughly mixed; turn intp 
a mould and stand aside to harden. Serve with whipped cream heaped 
around the base. 

1 

BANANA CREAM. 

Half-dozen bananas, 1 lemon, J-pint of cream, ljoz. gelatine, sugar, 
little water. 

Dissolve the gelatine in J-cup water, put in saucepan, add lemon 
rind and juice, sugar to sweeten and the bananas skinned, simmer for 
about 10 minutes, turn out to cool; when cool whip up the cream, pour 
into mould, and put on ice to set. 

BLANC MANGE. 

One quart milk, loz. isinglass, sugar, essence vanilla. 

Soak the isinglass in a little milk and place in a saucepan with the 
remainder of the milk and sugar to sweeten, stir until it boils, add 10 
drops essence vanilla, pour into a basin and stir until cool; pour into 
wet moulds and stand in a cool place to set. Serve with jam or stewed 
fruit. 

APRICOT CHARLOTTE. 

Preserved Apricots, sponge cake crumbs, 1 packet jelly crystals, 
cream. 

Cover the bottom of a glass fruit dish with preserved apricots, 
halved; on this put sponge crumbs J-inch thickness, place on another 
layer of apricots; have the jelly crystals dissolved and cool, but not set; 
pour this over the ingredients; when set, cover with whipped cream, 
and serve. 

WAFFLES. 

One and a-half cups flour, J-cup Maizena, 4 teaspoons (level) baking 
powder, 3-teaspoon salt, 13 cups milk, 2 eggs, 1 tablespoon melted 
shortening. 

Sift flour, baking powder and salt together, add milk and egg yolks, 
and add to dry ingredients, add shortening, mix in beaten egg whites. 
Bake in well-greased hot waffle iron until brown; turn once. Serve hot 
with butter and Karo maple syrup. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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RECIPES — Continued. 


VICTORIA SANDWICH. 

One cupful flour, 3 eggs, 1 cup sugar, 1 teaspoonful baking powder, 
piece of butter about size of walnut. 

Dissolve the butter in a J-cup of boiling water, beat the eggs for 
5 minutes, add the sugar, beat 20 minutes longer, stir in the flour very 
gently, having mixed with it the baking powder, add the butter, and 
bake in a rather quick oven. See the tin is well buttered. 

APPLE SPONGE. 

One oz. gelatine, lib. sugar, lib. apples, 3 eggs, grated rind of 1 lemon 
and juice of 2 lemons, £-pint boiling water. 

Boil the sugar and water until clear, take the scum from the surface; 
pare the apples, core and slice them into this syrup, stew until tender, 
cover the gelatine with cold water, and let it soak while the apples are 
stewing, add the gelatine to the apples when they are done; then press 
the whole through a sieve, add the rind and juice of the lemons, and 
stir until cold and slightly thickened; beat the whites of the eggs to a 
stiff froth, stir them into the apples, and beat until cold and thick; then 
pour into a mould to harden; make a vanilla sauce from the yoke of 
the eggs (see recipe); serve the sponge in a dessert dish with the sauce 
poured around it. 

PEACH SPONGE. 

May be made the same way, using lib. peaches instead of apples. 

CURRANT SPONGE. 

Make the same as Blackberry Sponge, using J-pint of currant juice, 
£-pint sugar, £-pint boiling water, £oz. gelatine, 4 eggs. 

RASPBERRY SPONGE. 

The same as Blackberry Sponge, using 1 pint raspberry juice. 

STRAWBERRY SPONGE. 

Make same as Blackberry Sponge, using 1 pint strawberry juice, 
1 cup sugar, loz. gelatine, i-pint boiling water and 4 eggs. 

LEMON PIE. 

Two and a-half tablespoonfuls of Maizena, mix thoroughly in a little 
cold water; add 11 pints boiling water; while this is partially cooling, 
prepare the juice and grated rind of 2 i lemons, 1 1-3 cups sugar and 
yolks 4 eggs; mix well; then stir in the Maizena. Line 2 pie-dishes with 
pastry, fill them with the mixture, and bake in moderate oven about 
half an hour; then beat the whites of the 3 eggs to a stiff froth, add a 
couple of spoonfuls white sugar spread over the pies, and return to the 
oven to brown. 


Use Honey for the children’s sake—it saves teeth, and 

gives energy. 
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RECIPES — Continued. 


CHOCOLATE CAKE. 

Half lb. flour, 4oz. butter, 1 teaspoon powder, essence of lemon, 4oz. 
sugar, 3 eggs, 2oz. Brown Bros, and Geddes’ cocoa, 1 teacupful milk. 

Cream butter and sugar, and stir in the eggs and cocoa dissolved 
in a little milk. Mix in the siften flour, powder and essence of lemon. 
Bake in a flat-lined tin. Ice with chocolate icing. 

CHOCOLATE CUSTARD. 

Filling for Cream Puffs, Cakes, &c. 

Half-pint milk (cold), 2oz. sugar, 2oz. Browne Bros, and Geddes’ 
cocoa, 2-teaspoon vanilla, 2-pint milk (hot), 2 eggs, 2-cupful flour, 1-tea¬ 
spoon salt. 

Mix the flour, salt and vinegar to a batter with the cold milk, 
and add to the hot milk and cocoa. Boil five minutes, and when cooled 
add the beaten eggs. Stir occasionally while cooling to avoid the 
formation of a skin. 

CHOCOLATE FILLING FOR PATTY PANS. 

One oz. Brown Bros, and Geddes’ cocoa, loz. butter, 12oz. cake 
crumbs, loz. sugar, loz. maizena, 1 egg (beaten separately). 

Cream butter and sugar and add the yolk and 1 tablespoonful of 
milk. Stir in the dry ingredients, then the stiffly-beaten white. 

CHOCOLATE TOFFEE. 

Quarter lb. Browne Bros, and Geddes’ cocoa, 2 tablespoons sugar, 
loz. butter, lib. almonds, 2-gill milk. 

Mince and brown almonds in oven. Place the cocoa with milk, sugar 
and butter on slow r fire. Stir till melted and add almonds. Stir till it 
thickens. 


CHOCOLATE PUDDING. 

One pint milk, 1 egg (white), 1 heaped tablespoon Brown Bros, and 
Geddes’ cocoa, 2 eggs (beaten), 1 egg (yolk), slices of bread and butter, 
vanilla (2-teaspoon). 

Butter a piedish, and nearly fill with the bread and butter. Mix 
the cocoa with a little hot milk, and add it with the two eggs and yolk 
to the pint of milk. Flavour and pour over the bread and butter. Allow 
the pudding to soak half and hour before cooking in a moderate oven. 
Beat the white to a stiff froth with a little sugar, spread over the pudding 
when cooked, and return to the oven to brown. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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Good Taste 


When entertaining your friends 
you will secure their genuine 
approval by giving them 

“Fascinating Chocolates” 

Manufactured by 

Browne Bros. & Geddes Ltd. 

NEWMARKET 


Insist on using B. B. & G. Ltd. 

“Pure Icing Sugar” 

and 

“Unsweetened Chocolate” 

For Dainty Cooking 
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RECIPES — Continued. 


SUNSHINE JELLY CRYSTALS. 

CHARLOTTE RUSSE. 

One quart of good cream, 3-cup of powdered sugar, 1 tablespoonful 
of vanilla, Jib. lady’s fingers, loz. gelatine, half-gill sherry (if using 
wine). 

Cover the gelatine with cold water and let soak for J-hour, whip 
the cream and lay it on a sieve to drain; line two plain two-part moulds 
with lady’s fingers; now turn the cream into a large basin and place it 
in a pan of cracked ice; add to the soaked gelatine just enough boiling 
water to dissolve it; now add the sugar carefully to the cream, then 
vanilla and wine, and last strain in the gelatine; commence to stir imme¬ 
diately; stir from the sides and bottom of the basin until it begins to 
thicken, then pour into the moulds, and stand away on the ice to 
harden. 

BOILED CUSTARD. 

One and a-half tablespoonfuls Maizena, 1 quart milk, 1 egg, a little 
salt, 4 tablespoonfuls sugar. Heat the milk to near boiling; add the 
Maizena, previously dissolved in some of the cold milk, then the egg; 
let it boil up once or twice, stirring briskly; flavour to taste. 

BAKED APPLE DUMPLINGS. 

Half-pound short pastry, 6 apples, sugar, cloves. 

Peel the apples, remove the cores, roll out the pastry, divide into 
six pieces; place 1 apple in the centre of each, put a teaspoonful of sugar 
in centre of each apple, press 2 or 3 cloves into the apple, brush round 
the edges of the pastry with water, and fold over; place in a baking 
tin, thefolded part down, brush over with egg and water to glaze. Bake 
in a moderate oven about 20 minutes; try with a skewer to see when 
fruit is cooked; serve with custai-d sauce. 

MAIZENA PUDDING. 

Three cups scalded milk, 6 level tablespoonfuls Maizena, 1-3 cup 
sugar, 2 eggs, 1-teaspoon salt, 1 teaspoon vanilla. 

Mix the Maizena with a little cold milk. Stir the hot milk slowly 
on to the Maizena, and stir over water till it thickens. Cook eight min¬ 
utes. Beat the eggs slightly, add the sugar and salt. Add the Maizena 
mixture to the eggs, and cook, stirring constantly, one minute longer. 
Remove from fire, add the vanilla. Serve cold with cream and sugar. 
(Serves six persons.) 


In fruit salads use Honey. It does not destroy the 
natural fruit acids. 


26 











CHAMPION’S 

Vinegar 

or 

CHAMPION’S 

Mint Sauce 


i 


Obtainable at all 
our stores 


































RECIPES — Continued, 

SUNSHINE TOMATO SOUP. 

COLLEGE PUDDING. 

Eight oz. flour, 4oz. sugar, 3oz. eggs, Mgill milk, little jam, 1 tea- 
spoonful baking powder, essence. 

Mix cream, butter and sugar, add eggs previously beaten, add milk 
gia ua y with a little essence, sift in the flour and making powder; 
ave a mould well greased, place a little jam at bottom, pour in the 

mixtuie, co\ei 'with gieased paper, and steam 2 hours; serve with sweet 
sauce. 

STEAMED LEMON PUDDING. 

One lb. bread crumbs, lib. sugar, Mb. beef suet, 3 eggs, 2 lemons, 
2oz. flour. ’ 

Chop the suet finely, mix in the bread crumbs, grate in the rind of 
the lemons, mix in the sugar and flour and lemon juice, add the eggs 

well beaten, tie up in a floured cloth, steam for 2\ hours; serve with 
jam sauce, 

BREAD-AND-BUTTER PUDDING. 

Slices of bread and butter, 1 pint milk, sugar, 1 packet custard 
powder, nutmeg. 

Cut the slices of bread and butter in small squares and place in 
a buttered piedish; mix the custard to a paste with a little milk; add 
sugar, remainder of milk, pour over the bread and butter, grate over 
a little nutmeg, stand aside for 15 minutes. Bake in a slow oven. 

VEAL AND HAM PIE. 

One lb. fillet of veal, 2oz. ham, chopped parsley, h pint stock, pepper 
and salt, Jib. puff pastry, 1 lemon, flour. 

Cut the meat into thin slices, roll in flour, pepper and salt, cut the 
ham in small pieces, place in pie-dish, sprinkle with chopped parsley, 
cover with stock, roll out the pastry, and cover over the pie; bake in 

hot oven for 20 minutes, remove to cooler oven, and simmer for 40 
minutes, 

FRIED LIVER AND BACON WITH MUSHROOMS. 

One lamb s liver, Mb. bacon, 1 egg, breadcrumbs, mushrooms, pepper 
and salt. 

Cut the bacon into thin slices, also liver, sprinkle with pepper and 
salt, fry the pieces for one minutes, roll each piece of liver in a slice 
of bacon and secure each with a fine skewer and dip into the beaten egg, 
roll in bread crumbs, fry in hot fat, and serve with stew'ed mush¬ 
rooms. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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OBNOXIOUS GERMS 

lodge in the mucous membrane of the mouth, throat and 
nose—where they grow and multiply—and set up inflam¬ 
matory conditions, which manifest themselves in Sore 
Throats, Hoarseness, Fullness in the Eyes, Pains and 
Stuffiness in the Head — and which if not checked may lead 
to serious complications, such as Influenza, Nasal Catarrh, 

etc., etc., etc. 


NAZOL 


Is a Scientifically Perfect 
Germicide. 


It is simple and effectual in use. 

It should be used daily. 

It Retards the growth of obnoxious germs in 
the mouth, throat and nose. 

It creates a healthy condition of the mucous 
membranes. 

It purifies and cleanses the air passages. 

Its constant use is the greatest safeguard 
against infection. 

Sold Every where--1/6 bottle 
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RECIPES — Continued. 


SHEEP’S TONGUES JARDINERE. 


♦ 

\ 

COLD MEAT CURRY. 

Remains of cold joints, J-pint of stock, 1 onion, 1 apple, 1 table¬ 
spoonful curry powder, few sultanas, lOoz. butter, flour, salt and cloves, 
boiled rice and lemon. 

Peel the apple and onion, cut into small pieces and fry until a good 
colour in the butter, stir in the curry powder, flour, sultanas and cloves, 
fry over for 3 minutes longer, add the stock, juice of the lemon, and 
salt to taste; cut the meat into small pieces, and when the stock is boil¬ 
ing add the meat, simmer for 1 hour, serve in a border of rice, garnish 
with slices of lemon and parsley. 

RABBIT AND HAM PIE. 

One rabbit, Jib. ham, flour, pepper, salt, stock, chopped parsley, 
thyme, Jib. pastry, 1 onion. 

Cut the rabbit into joints, sprinkle with flour, pepper and salt; cut 
the ham into small pieces, cut onion small, put the rabbit and ham in 
piedish in alternate layers, sprinkle the onion between the layers with 
thyme and chopped parsley, pour over the stock, cover with stuffed 
pastry, brush pastry with a little egg, bake in an oven until pastry 
brown, remove to cooler part of oven to simmer. 

TRIPE MAYONNAISE. 

One lb. tripe, 2 onions, 4 tomatoes, loz. butter, chillie, salt and 
cayenne. 

Boil the tripe till tender, cut into narrow strips 2 inches long, slice 
onion into thin rings, scald, skin and slice the tomatoes, melt butter, 
fry onions for about 10 minutes, add tomatoes and chillies cut fine, fry 
for a few minutes longer, add the tripe, season with salt and cayenne, 
cover over and simmer for half an hour. 

CORNED BREAST OF MUTTON. 

Put into boiling water, cook until tender, remove the bones, fold 
over and press until firm. Serve cold with pickles. 


Six sheep’s tongues, 1 onion, 1 turnip, 1 carrot, J-pint milk, dessert¬ 
spoonful flour, chopped parsley, pepper, salt. 

Scald and skin the tongues, cut into halves lengthways, place in a 
saucepan, cover with water, bring to the boil, have vegetables cut into 
small dice, and simmer the whole gently for 1 hour; pour off the water, 
add milk, bring slowly to the boil again, blend flour and thicken; season 
with pepper and salt, sprinkle over the chopped parsley. 


Honey contains practically every element used by the 

human body. 
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All the family will enjoy the wholesome goodness of 

KOEFOED’S LTD. 

Real Tomato and Worcester Sauce 


31 




























































































r 


RECIPES — Continued. 

KOEFOED’S REAL TOMATO SAUSE IS A REAL APPETISER. 

ROAST GOOSE. 

Truss and stuff with sage and onion seasoning, cover with buttered 
paper, bake two hours, basting well, serve with gravy and apple sauce. 

ROAST CHICKEN. 

I 

Truss and stuff with veal seasoning, put in baking dish with some 
good dripping, bake in moderate oven 45 or 50 minutes, basting fre¬ 
quently, serve with slices of grilled bacon. 

ROAST DUCK. 

Truss and stuff with sage and onion seasoning, bake 1 to 2 hours, 
basting well, serve with green peas and apple sauce. 

;*< 

BOILED TURKEY. 

Truss the turkey, rub over with a few slices of lemon, place into a 
saucepan with enough boiling water to half cover, add 1 onion, piece of 
celery, bring to the boil, boil until tender, serve with celery or oyster 
sauce and ham. 

BOILED FOWL. 

Truss the fowl; if old bird soak in vinegar and water for 1 hour 
previous to boiling; put into saucepan half-full of boiling water, add 
1 onion, small bunch herbs, simmer from 1 to li hours, serve with parsley 
or celery sauce and pickled pork. 

LEG OR LOIN OF PORK. 

Score the rind in narrow strips, stuff with sage and onion season¬ 
ings, baste frequently when baking. Serve with brown gravy and apple 
sauce. 

SUCKING PIG. 

Stuff body with sage and onion seasoning, sew up with strong thread, 
truss the legs, put into baking dish with plenty of dripping, brush back 
with salad oil to prevent blistering, baste frequently while cooking. Serve 
with a good gravy and apple sauce. Time, 3 to 4 hours, according to 
size. 

ROAST TURKEY. 

Stuff with veal, forcemeat and a little sausage-meat and chopped 
bacon, bake from 2 to 21 hours, according to size. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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“CHAMPION FLOUR” 



We always use only 

CHAMPION 

Muscle Raiser 

FLOUR 
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RECIPES — Continued. 


Sauce Recipes 


BERNAISE SAUCE. 

Yolk of 4 eggs, dash of cayenne, 4 tablespoonsful olive oil, i-table- 
spoonful salt, 4 tablespoonsful hot water, 1 tablespoonful vinegar. 

Beat the yolks until cream, add the water and oil, stand the bowl 
in a pan of boiling water, and stir until the eggs thicken; take from the 
fire and add the vinegar, salt and pepper, mix well, and stand away to 
cool. 

This is most delicious, and may be served with boiled steaks, smelts 
and lobster choks. 


BECHAMEL SAUCE. 

One tablespoonful butter, 1 gill stock, 2 dashes of pepper, 1 table¬ 
spoonful flour, 1 gill cream, yolk of one egg, i-teaspoonful of salt. 

Melt the butter without browning, then add the flour, mix until 
smooth, add the stock and cream, stir continually until it boils, take off 
the fire, add the salt, pepper, and the yolk of the egg, well beaten. 

This sauce is specially nice for sweetbreads, chickens, cutlets, and 
baked or boiled fish. 

MAYONNAISE SAUCE. 

Two eggs, quarter gill white vinegar, 1 gill of best oil, white pepper 
and salt. 

Separate the yolks from the whites of eggs and put the yolks into 
a basin, add the salt, mix well with the spoon, adding the oil a few drops 
at a time, when well mixed add the vinegar slowly, season to taste with 
salt and pepper. If placed in an air-tight bottle it will keep some 
considerable length of time. 

TOMATO CHUTNEY. 

41bs. ripe tomatoes, lib. brown sugar, £oz. garlic chopped, 11b. sul¬ 
tanas, chopped, 3-pint vinegar, 2 ozs. mustard, 2 ozs. salt, £oz. ground 
ginger, as much cayenne as will lie on a sixpence. 

Bake tomatoes (sliced) in a jar with vinegar and sugar, rub through 
sieve, add all other ingredients, and stir every day for a week. Bring 
to boil to ensure keeping; put into small jars. 


In fruit salads use Honey. It does not destroy the 
natural fruit acids. 


34 








RECIPES — Continued. 


Various Fish Dishes 


TO BOIL. 

Clean the fish, removing the fins, place in a saucepan with sufficient 
cold water to cover, add juice of lemon and salt to flavour, bringing to 
the boil slowly; simmer 10 minutes if large fish, 5 minutes small fish; 
serve with parsley or anchovy sauce and slice of lemon. 

FRIED FISH. 

Clean and fillet the fish, place on a clean cloth to drain, sprinkle and 
rub well with flour, dredge over with pepper and salt, brush over with 
egg, and dip in bread crumbs, fry in. hot fat or oil until a nice colour, 
drain on clean paper, serve with sprig of parsley and sliced lemon. 

OYSTER PATTIES. 

Half lb, puffed pastry, fc-pint oysters, loz. butter, i-pint milk, lemon 
juice, salt, nutmeg, cayenne, cornflour. 

Cut the pastry into shapes, bake in quick oven, melt the butter, 
add milk, salt and cayenne to taste, lemon juice, bring to the boil, add 
oysters, and thicken with cornflour, remove the centres from the patties, 
put in fillings, sprinkle with chopped parsley and sauce. 

CURRIED FISH. 

Fish, 1 pint fish stock, 1 lemon, boiled rice, 1 teaspoonful grated 
cocoanut, 1 tablespoonful best curry powder, salt and pepper, flour. 

CHILLED BREAM. 

Have the bream well cleaned, remove head, fins and tail, wipe dry, 
sprinkle with pepper and salt both sides, grease gridiron, and grill over 
a clean fire for 10 minutes; have a little melted butter ready, add a 
squeeze of lemon and a little chopped parsley, pour over the fish and 
serve. 

BAKED MULLET AND TOMATOES. 

Two large mullet, 6 tomatoes, 1 onion, peppercorns, cloves, loz. 
butter, salt and flour. 

Cut the fish in fillets, sprinkle with flour, place on baking dish, slice 
tomatoes and onions, place on top of fish, add peppercorns and cloves, 
sprinkle with salt, place small pieces of butter on the fish, add 1£ cups 
of water, and bake in slow oven, 

Contd. on p. 38 


IMPERIAL BEE is acknowledged the World’s Finest Honey, 
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RECIPES — Continued. 


BAKED APPLE. 

Six tart apples, 2 cupsful hot Imperial Bee honey, J-cup dates, 
*-cup chopped walnuts. Wash and core apples, place in a casserole, and 
fill cavities with a mixture made as follows: — Blend chopped dates and 
nuts and 4-cup honey, pour the remaining (14 cupsful) over all, and bake 
until apples are perfectly tender. Keep them under cover the first 
40 minutes. Serve hot or cold with honied whipped cream. 

HONEY BROWN NUT BREAD. 

One and a-half cups wholemeal flour, 14 cups white flour, 1 cup 
raisins, 1 cup walnuts, chopped, 1 teaspoonful soda, 1 egg, 1 cup Imperial 
Bee honey, 1 tablespoonful shortening, 1 teaspoonful salt, 1 cup butter¬ 
milk. Sift the two flours. To well-beaten egg, add the honey and short¬ 
ening, which has first been slightly warmed and blended. Add the salt, 
then all the buttermilk, except enough in which to dissolve the soda. 
Stir in the sifted flour, raisins, and chopped nut meats. Then add the 
dissolved soda. Bake in slow oven for one hour. Enough for two medium¬ 
sized loaves. 


BREADED PORK, VEAL AND MUTTON CHOPS. 

Beat 1 egg lightly; add to this 1 tablespoonful milk and 1 table¬ 
spoonful of Imperial Bee honey. Dip loin pork chops in this mixture, 
then in ground cracker or bread crumbs. Fry in deep fat until thor¬ 
oughly browned. Veil loin or lamp chops may be prepared in same 
manner. 

HONEY FRUIT SALAD. 

Cut up oi ange, pear, pineapple, and banana as one does ordinarily 
tor fruit salad. Arrange in clusters on bed of white lettuce. Drizzle 
Imperial Bee honey lightly over the heap of mixed fruit. 

Honey blends wonderfully well with fruit and has an advantage over 
sugar tor sweetening fruit salad, in that it does not require the fruit 
to be stirred to dissolve, as is the case with sugar. Honey blends per¬ 
fectly and also gives the fruit a distinctive flavour. 


BOILED HONEY DRESSING. 

One egg, 4 tablespoonsful melted butter, 4-cupful vinegar, 1 table¬ 
spoonful flour, 1 teaspoonful salt. 1 tablespoonful cornflour, 4-teaspoonful 
mustard, 2 tablespoonfuls Imperial Bee honey, dash cayenne pepper, 1 
cuptul milk. stir butter and flour together; add milk and let cook in 
the top of double boiler until thick. Add salt, pepper, honey, mustard 
and vinegar to beaten egg and stir into the thickened mixture. Cook 
until thick. Stir constantly. This may be diluted with whipped cream 
and honey for fruit salads. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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A Baking and Cooking 
Hint which introduces 
a Note of Character 
in Your Dishes. 


Honey has the quality of making all baked goods 
keep fresh much longer than when plain sugar is 
used. Cakes made with Honey have kept a year 
or more. In almost any recipe, Honey can be 
used in place of sugar with distinct advantage to 
both the food and the consumer. 

Particularly in salads is Honey valuable, for being 
a Natural sugar it does not affect the efficacy of 
the fruit or vegetable juices, and it distinctly 
enhances their flavour. 

As a food, Honey ranks exceptionally high. It 
contains practically every element used by the 
human body including vitamines. It is in such a 
form that it is absorbed into the blood stream 
without any residue whatever and with an almost 
complete absence of tax on the digestive system. 
Unlike white sugar or other manufactured sweet¬ 
ening agents, Honey will not attack the teeth. 

When Honey is used in recipes instead of sugar, 
less milk is required on account of the liquid in 
Honey. As IMPERIAL BEE HONEY is always 
constant in flavour, colour, and sweetness, it is 
the SAFEST and BEST HONEY to use for all 
purposes. Insist upon having IMPERIAL BEE, 
which is acknowledged the World’s Finest Honey. 
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RECIPES — Continued. 


FRESH CUTLETS. 

One pint cold cooked fish, yokes of 2 eggs, J-pint of cream or milk, 
1 tablespoonful butter, 1 tablespoonful lemon juice, 2 tablespoonfuls 
flour, 1 tablespoonful chopped parsley, 1 tablespoonful onion juice, salt 
and pepper to taste. 

Pick fish into small pieces, sprinkle with parsley and onion juice, 
put milk or cream in a double boiler, rub the butter and flour to smooth 
paste, and stir into milk when boiling, stirring continually until very 
thick, take from fire, add the yolks, fish, salt and pepper, mix, and turn 
out to cool; when cold form into cutlets, dip first into beaten egg, then 
in bread crumbs, and fry in sufficient hot fat to cover. Serve on napkin, 
garnished with cress and small button radishes. 

FILLET OF SOLE OR FLOUNDER A LA BELMONT. 

Take 1 sole or flounder, browned crumbs, half a lemon, anchovy 
sauce, or any other nice fish sauce. Fillet the fish—that is, cut the flesh 
off the bones—and well butter a fireproof dish or baking-tin. Roll each 
fillet up neatly and put in the dish, packing them close together so that 
they will not unroll. Now cover them with a piece of greased paper 
and cook them from 10 to 15 minutes in a moderate oven. Arrange 
them neatly on a hot dish after sprinkling them all over with some 
nicely-browned breadcrumbs. Strain the sauce round and place a neatly- 
cut piece of lemon on the top of each roll. If more convenient, place 
the dish containing the fish over a pan of boiling water on the fire and 
steam it. A nice variety can be obtained by spreading a thin layer of 
forcemeat, such as is used for cod-steak, over each fillet before rolling 
up. 

OYSTER FRITTERS. 

Twelve large oysters, 1 pint warm water, 3oz. flour, white of two 
eggs, 1 tablespoonful melted butter, 1 lemon, frying fat, salt and pepper. 

Remove beard from oysters, sprinkle over with cayenne pepper and 
lemon juice, sift flour and salt, and stir into water and melted butter; 
add white of the eggs stiffly beaten, stir in lightly, dip the oysters in 
batter, and fry until a light brown in hot fat. 

FISH STOCK. 

For fish stock, bones and head of fish, 1 carrot, 1 onion, cloves, 
peppercorn, few bay leaves, 1 quart water, boil for 30 minutes, strain 
through a cloth, mix the curry powder with a little stock, add the re¬ 
mainder with cocoanut and lemon juice, thicken with a little flour, season 
with salt and pepper, add the fish, and simmer for 20 minutes. Serve 
with boiled rice. 


Satisfy the child’s natural craving for sweets with wholesome, 

easily-digested Honey. 
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RECIPES — Continued. 


FRICASSE FISH. 

Cold boiled fish, loz. butter, loz. flour, 1 pint milk, mace, chopped 
parsley. 

Simmer the mace in the milk for about 13 minutes, then strain; 
mix flour with a little milk, and stir it in and cook for 3 minutes ; 
add the butter, season with pepper and salt, put in the fish, all skin 
and bone having been removed from it, cook very slowly for five 
minutes, sprinkle with chopped parsley. 

DRESSING FOR FISH. 

One cup of bread crumbs, 2 tablespoons of butter, 1 teaspoon parsley, 
1 teaspoon salt, 1-teaspoon pepper, grating of lemon rind. Allow 10 
minutes to a pound of fish. 

TO STUFF AND BAKE FISH. 

Soak stale bread in cold water until soft; drain and mash fine; stir 
in spoonful of drawn butter, a little salt and pepper, 2 raw eggs and 
spices if required. Fill the fish with this and sew it up, pour a little 
water in a baking pan with a small lump of butter; place the fish in this 
and bake 40 or 50 minutes. 

SAUCE FOR FISH. 

One tablespoon butter, 1 tablespoon flour, 1 cup milk, 5-teaspoon salt, 
1-teaspoon pepper, and hard boiled egg. 

STEAMED FISH. 

Prepare fish for cooking, sprinkle inside with salt, place fish on plate, 
cover with cheese-cloth, steam over gently boiling water. Time about 10 
minutes for each pound. Serve with sauce as follows:— Three tablespoons 
butter, yolks of 2 eggs, 1-teaspoon salt, pinch cayenne pepper, 1-3 cup 
boiling water, 1 tablespoon lemon juice. Cream the butter, add egg yolks 
beaten, add seasoning and water. Cook over water boiling very gently 
until thick, stir constantly, remove from fire and add lemon juice. Serve 
at once with fish steaks, baker fish or cutlets. 

SALMON CROQUETTES. 

One can salmon, 1-cup milk, 1 egg. A few rolled biscuits, salt and 
pepper. Mix in and make in patties. Roll in egg and bread crumbs and 
fry in butter. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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Hints on Choosing Meats 


BEEF.—The grain of ox-beef, when good, is loose, the meat red, and 
the fat inclined to yellow. Cow-beef has a closer grain, the fat is whiter, 
but the meat no so red. When meat pressed by the finger rises up quickly 
after the pressure is removed it may be considered as that of an animal 
in its prime, and consequently of first-class quality. 

VEAL. — The fat enveloping the kidney should be white and firm¬ 
looking. 

MUTTON. — The meat should be firm and close in grain, red in 
colour, and the fat firm and white. 

PORK. — The rind should not be flaccid and clammy, but thin, smooth, 
and cool to the touch. 

POULTRY. — The age of the bird is the chief point to be attended to. 
An old turkey will have rough and reddish legs, a young one smooth 
and black. When fresh-killed, the eyes are full and clear, and the feet 
moist. Young fowls have the legs and comb smooth; they should be 
plump in the breast, fat on the back, and white-legged if for boiling, 
black if for roasting. 

FISH. — All white fish are rigid and firm when fresh. Cod is known 
to be fresh by the rigidity of the muscle (or flesh), the redness of the 
gills, and clearness of the eyes. Fresh-water fish: The remarks as to 
firmness and clear fresh eyes apply to this variety of fish. 

' Oysters, when alive in in full vigour, will close fast upon the knife 
in opening, and let go as soon as they are wounded in the body. 


Bacon sandwiches are not only very appetising, but make a pleasant 
contrast to sweet and more highly flavoured foods. Streak bacon is best 
for the purpose. While it is still hot from the pan it should be placed 
on a thin slice of bread. Pour over a little of the fat and press the second 
slice of bread into position. When cold, cut into dainty shapes. 


Saucepans that have been burnt should never be filled with soda 
water. Instead, fill with salt and water, leave for a few hours, then 
bring slowly to the boiling point. The burnt particles will then come 
off without difficulty. 


Give the children Honey on their porridge. .It won’t attack 

the teeth like sugar. 
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Household Hints 


A little olive or mustard oil will remove stains from a polished table. 

* * * 

Unless pickles are kept covered they will go soft. 

* * * 

Whiting and methylated spirits will clean tarnished plated goods. 

* * * 

When washing the hair, add the juice of half a lemon to the last 
rinse water, and it will leave the hair with a beautiful gloss when dry. 

* * * 

Small coal should always be dampened before being put on the fire; 
otherwise it will fall through to the ashpan. 

* # * 

Before washing window curtains always shake out the loose dust 
and soak well overnight in cold water: it makes the task of washing 
much easier. 

He * * 

A piece of bread dipped in water and rubbed on will prevent a fruit 
stain on the tablecloth becoming a bad one. 

* * * 

To clean silver quickly, place in very hot soapy water, and polish 
with leather. 

* * * 

To prevent the hands and knife becoming uncomfortably sticky 
when stoning raisnngs, rub over with a little butter. 

* * * 

To remove stains from steel, rub over with a cloth soaked in vinegar. 
This not only makes it easy to clean, but improves it. 

* * * 

An effective method of keeping a dustbin in a sanitary condition is 
to burn newspaper in it every time it is emptied. 

* * * 

A few tablespoons of salt sprinkled over the fire will keep it going 
for hours without giving it any attention. 

* H« * 

Always dredge currants in a little flour before adding to a cake 
mixture. This prevents them sinking. 


Honey contains the mineral salts that doctors say children need 
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When Ordering Your 

POULTRY FOOD 

Insist upon getting 

“IDEAL” 


The five essentials: — 

“ IDEAL ” Chick Food 
“ IDEAL ” Poultry Mash 
“IDEAL” Meatmeal 
“IDEAL” Albumen Meal 
“IDEAL” Scratch Food 

Stocked by all branches Hutchinson Bros., and all Storekeepers 

or direct from — 

FRANK M. WINSTONE (Merchants) LTD. 

Manufacturers 

CUSTOM STREET EAST 


For Everything Electrical 
for the Home 


THE 

Allum Electrical Company 

LIMITED 

Electrical Contractors 

Pukemiro Buildings, Anzac Ave., AUCKLAND 

Telephones: 44-443, 46-611 Telegrams: Allectric 
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HOME HINTS—Continued. 


Kerosene and salt will clean an enamelled bath. The bath should be 
dry. Dip a piece of flannel in kerosene and then into coarse salt and rub 
the bath thoroughly. After, rinse well with hot water. 


Never store jams or pickles on a top shelf, as heat rises and causes 
fermentation. 


If hooks and eyes are boiled in strong soda water before being sewn 
on, they will not rust in the wash. 


* * * 


A bicycle pump makes an excellent duster for carved furniture, wire 
mattresses, etc. 


* * * 


Always let the tap run every morning before filling up the kettle. 
Water that has been in lead pipes all night is not wholesome. 

* * * 


Much work will be saved if bedroom grates are enamelled, as they 
will only require dusting or wiping over with a wash-leather. 

* * * 

To remove grease from hairbrushes, add a tablespoon of ammonia 
to the hot water. 

* * * 

The flavour of a ham will be much improved if, after boiling it in 
the usual way, it is wrapped in buttered paper and baked in the oven 
for an hour. 

* * * 

Dissolve one pound of ordinary washing soda in a large pail of water 
and sprinkle over the coal, and it will last much longer. 

* * * * 

Newspaper is very useful for cleaning purposes. Dry, it will polish 
windows, mirrors, grates, etc., and wet, it may be scattered in pieces 
over carpets and rugs and eliminate the dust. 

* * * 


Sour milk is an excellent thing for brightening silver. Cover the 
silver with milk, allow to stand for half-an-hour, and then wash off 
and polish. 


IMPERIAL BEE is acknowledged the World’s Finest Honey. 
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ELwbank 


BRITISH 

CARPET SWEEPER 


With the 7 "Anchored” Rubber Cushions 
and the Self-cleaning Brush. 


Recognised as the most conveni¬ 
ent and efficient appliance for 
the daily cleaning of carpets. 



Beautiful Oak Case. 

Ball-bearing Brush. 

Protected Brush Pulley. 

Recommended and stocked by 

Hutchinson Bros. Ltd. 

And all Hardware and Furnish¬ 
ing Stores. 


A Useful Hint! 


When you buy a clothes wringer 
select the famous new model 
ACME, the strong British machine 
that wrings the heaviest blanket 
dry, and is so easy to turn. 

It is the only Wringer, too, that clamps to your kitchen table and 
makes an excellent Table Mangle to save all that heavy ironing. 
The 16-inch size has mangling board attachment. 



Pure rubber rollers, reversible water drain, 
ment guarantee. 


Five years’ replace- 





Recommended and Stocked 
by 

Hutchinson Bros. Ltd. 

and all Hardware Stores 
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HOME HINTS—Continued. 


To remove verdigris from metal, rub with a piece of cloth dipped in 
liquid ammonia. 

# * * 

To Make Cold Water Starch.—2 tablespoonfuls starch, 3 gills of cold 
water, l-teaspoonful borax, dissolved in one tablespoonful boiling water, 
i -teaspoonful of turpentine. Put the starch in a basin with 4 tablespoon¬ 
fuls of cold water, add the turpentine and mix with a wooden spoon. Add 
the rest of the water. Put the borax in a cup and dissolve it in one table¬ 
spoonful of boiling water; add this to the starch, keeping back any sedi¬ 
ment at the bottom of the cup. 

* * * 

Sun hats, or anything required exceptionally stiff, are dried before 
and after starching. Other articles are starched in clear starch, made 
with boiling water, and they are dried after starching. 

* * # 

Turpentine is used to make the iron glide easily, and borax is added 
to give a gloss. 

* * * 

Fresh Ink Stains,—If ink has been spilt on -white, washable material, 
the part should be soaked in a basin of milk. Wash and rub in the milk 
till the stain disappears. Obstinate stains should be left in the milk until 
it becomes very sour. The garment will then need several washings to 
remove the objectionable odour. 

* * * 

Fresh Fruit Stains.—While the stain is still wet, cover with powdered 
starch or salt, and this will soak up some of the juice. The stained part 
is laid over a basin containing 1 pint of cold water and 3-teaspoonful of 
liquid ammonia; it is dipped in with the finger, and soaked. If no am¬ 
monia is at hand, the stained part is placed over a basin, rubbed with 
dry borax, boiling water is poured through, more borax is put on, and 
it is rubbed till clean. After removing the stain, wash and boil the 
article. 

* * * 

Old Tea or Coffee Stains. — When these are made on cotton or linen 
the article is placed in a basin, one quart of boiling water is poured on 
in which 2oz. of soda have been dissolved, and left till cold to bleach the 
stain. It is then washed in warm, soapy water and placed in an enamelled 
pan with cold water to cover. To this is added one tablespoonful of dis¬ 
solved soda and sufficient dissolved soap to make a lather. It is brought 
slowly to the boil, boiled for 15 minutes, and left to get cold, then rinsed 
in warm and after in cold water. Another method is to lay the stained 
part on a table, wet with cold water, and well rub with equal parts of 
glycerine and lukewarm water, repeating several times is necessary. 


IMPERIAL REE is acknowledged the World’s Finest Honey. 
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A Good Household Hint 

USE ONLY THE 

BEST COAL 

and that is 

TAUPIRI 

COAL 

(No Waste — Burns Clean to Ash) 

Stocked by Discriminating Dealers 

INSIST ON HAVING 

TAUPIRI COAL 
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Make your dinner a 
success by serving 


"Tartan Dry 

Ginger Ale 


OR 

Lemon and 
Paeroa 


GREY & MENZIES LTD. 

These Celebrated Waters are 
procurable at all Hutchinson Bros. 
Stores 
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A Good 

Cooker 

for 

Good 

Recipes 


A Champion Gas Cooker 
will do the best Cooking. 

Made in New Zealand by 
New Zealand labour. 

Packed and Enamelled 
Oven conserves Heat, 
keeps clean and saves 
Gas. 



High Efficiency Burners supply ample heat for quick 
or slow heating. 


Very little gas will do a lot of cooking. 


A CHAMPION is one of the best—Low in price. 


THE “CHAMPION” 

Gas Cooker 


EASY TERMS, fixed on our Free System. 


The Auckland Gas Company, Limited 

HEAD OFFICE: » - Wyndham Street 

Branches—Takapuna, Onehunga, Otahuhu, Devonport, St. Heliers Bay. 

































First Grade 


Of a Higher Standard 
of Quality than that 
required by the 
Government Regulations 



Gold Medal 


International Exhibition 

19 2 6 


“The Golden Bar of Purity” 




















